extent to which it is cholesterolaemic. The problem arises because palm oil has been grouped with coconut oil as a "tropical oil", although their effects on cholesterol levels are quite different, as these articles point out.
There is no controversy over the subject of the next two papers-the ability of red palm oil to prevent vitamin A deficiency because of the biological value of its carotenoids. The tocopherol activity of palm oil is also of nutritional significance, as discussed in the fifth paper; there is increasing evidence that vitamin E may be beneficial in reducing the risk of coronary heart disease and possibly of cancer.
The two papers that describe the food uses of palm oil in Japan and China are also applicable to other areas of the world. The final two papers discuss the use of palm oil on the Indian subcontinent and in North Africa and West Asia. Palm oil is also used extensively for human consumption in some countries of Latin America, although this is not dealt with in the present series of articles.
A collected reprint of these papers is available without charge from the Malaysian Palm Oil Promotion Council, 1st Floor, Bangunan Getah Asli, 148 Jalan Ampang, 50450 Kuala Lumpur, Malaysia; telephone (603) 248-1075, fax (603) 242-2935. Dr. Chong Yoon Hin Nutri-Pro Shd Bhd Kuala Lumpur, Malaysia Guest Editor
